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UJI KADAR PROTEIN DAN ASAM TOTAL DADIH SUSU KAMBING 
ETAWA DENGAN VARIASI PENUTUP DAN LAMA FERMENTASI 
YANG BERBEDA 
Muji Lestari, A 420 110 072, Mahasiswa, Program Studi Pendidikan Biologi, 
Fakultas Keguruan dan Ilmu Pendidikan, 2015, 50 Halaman. 
 
ABSTRAK 
Dadih merupakan produk susu fermentasi tradisional Sumatera Barat. 
Dadih mengandung bakteri asam laktat sebagai koagulan. Bakteri asam 
laktat bertindak sebagai probiotik karena tahan kondisi asam. Dadih dibuat 
dengan menuangkan susu kambing etawa ke dalam bambu dan diinkubasi 
pada suhu ruang selama 48-72 jam. Susu kambing etawa mengandung 
protein, laktosa, lemak, mineral dan total solid. Tujuan penelitian ini untuk 
mengetahui kadar protein dan asam total serta uji organoleptik dadih susu 
kambing etawa dengan variasi penutup dan lama fermentasi. Metode 
penelitian ini dengan Rancangan Acak Lengkap (RAL) dengan dua faktor 
yaitu: faktor 1 : Variasi Penutup : daun pisang (V1), daun jambu biji (V2), 
daun jambu air (V3) dan faktor 2 : Lama Fermentasi 48 jam (L1) 60 jam 
(L2), 72 jam (L3). Hasil Penelitian menunjukkan kadar protein tertinggi pada 
penutup daun jambu air dan fermentasi 48 jam, kadar protein terendah pada 
penutup daun pisang dan fermentasi 60 jam. Asam total tertinggi pada 
penutup daun pisang dan fermentasi 60 jam, kadar asam total terendah pada 
penutup daun pisang dan fermentasi 48 jam. Produk dadih paling dominan 
warna putih kekuningan, aroma khas susu kambing, tekstur kenyal, rasa 
kurang asam, daya terima panelis dominan menyukai perlakuan penutup 
jambu biji dan lama fermentasi 72 jam. 
 









PROTEIN CONTENT AND TOTAL ACID MILK CURD ETAWA TO 
COVER VARIATIONS AND DIFFERENT FERMENTATION TIME 
Muji Lestari, A 420 110 072, College Student, Biologi Education Program, 
Faculty of Education and Teacher Training, Muhammadiyah University of 
Surakarta, 2015, 50 sheet. 
 
ABSTRACT 
The curd is a traditional fermented milk product of West Sumatra. 
Curd containing lactic acid bacteria as a coagulant. Lactic acid bacteria as 
probiotics act as resistant acidic conditions. The curd is made by pouring 
milk into a bamboo Etawa and incubated at room temperature for 48-72 
hours. Etawa milk protein, lactose, fat, minerals and total solid. The purpose 
of this study to determine levels of protein and total acid and organoleptic 
test milk curd Etawa with cover variations and long fermentation. This 
research method with a completely randomized design (CRD) with two 
factors: factor 1: Variations Cover: banana leaf (V1), guava leaves (V2), 
guava leaf water (V3) and factor 2: Long Fermentation 48 hours (L1 ) 60 
hour (L2), 72 hours (L3). Results showed the highest protein content in guava 
leaf cover water and fermentation 48 hours, the lowest protein content in 
banana leaf cover and fermentation 60 hours. The highest total acid on 
banana leaf cover and fermentation 60 hours, the lowest total acid levels in 
banana leaf cover and fermentation 48 hours. The most dominant curd 
products yellowish white color, distinctive aroma of goat milk, chewy texture, 
taste less acidic, thank panelists dominant power like guava cover treatment 
and fermentation time of 72 hours. 
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